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Stabilisation oriiq. lonr«fe *«« P ro * « » ir,ct,<1 by lddmg 
stabilising salts 0) under aseptic conditions after the prods, nave 
been sterilised by heat treatment. 

<D arc pref. selected from NaHC03. KHC03, Na citrate. K curate. 
CaCl2 and orthophosphetes. diphosphates, triphosphates ; and 
Bolyyhosph«es. Part of the total ami of (l) may be added before heat 

treatment^ ^ ^ .pplieable to condensed rnflk. condensed cream 

and coffee whheners. Adding (I) after heat treatment improves the 
thermal stability of the prods., e.e- inhibits flocculat.on « hoi 
coffee. 

Title T« STABILISED; LONG; LIFE; MILK; PRODUCT; ADD; STABILISED; SALT; 
ASEPTIC; CONDITION; AFTER. HEAT; TREAT 


7 H L%^DE 3726487 A ****** n****^***™*™™-*** 

«). N.HCOS^KHC03- Na^X.^K ^'«^^*^ €it ^ ftA 4* tL nM^ 
polyphosphates *^T»« l "^'5!S W ^k^^ *M«««D 

0/0 *-f r ;Uffl2:STABIUSED:LONG:LlFE;MILK.PROD^^ 


Jn^Tpaunt Class (Addition.): A 2 3C^>3/00: A23C-009/1S 

File Segment; CPI 

Manual Codes (CPI/A-N): D03-808 

Derwent Registry Numbers: U51-U; 1202-U; 18BS-U 

Decent WPI (Dialog* Fue 362): (c) 2004 Thomson Derwent. All rights reserved. ^ 


